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(57) ABSTRACT

Method of and system for automatically deboning poultry
breast caps containing meat and a skeletal structure to obtain
breast fillets. The method includes providing a mandrel (25)
with a plane of symmetry in a vertical orientation and sup-
porting a breast cap having a neck end and a tail end with its
skeletal structure including a keel bone on top of the mandrel
(25). The breast cap being held to the mandrel (25) with the
keel bone aligned with the plane of symmetry. By moving the
mandrel (25) through a conveying path extending through a
substantially horizontal plane in a direction of travel (27) it
passes a cutting implement (145) of a breast cutter (113)
engaging the meat along the keel bone. The cutting imple-
ment (145) causes at least one incision along the area where
the meat is attached to the keel bone and a breast fillet remover
(115) downstream of the breast cutter (113) engages between
the skeletal structure and the meat and separates the meat as a
pair of single fillets from the skeletal structure. The arrange-
ment is such that the mandrel (25) moves through the con-
veying path with the plane of symmetry aligned with the
direction of travel (27).

21 Claims, 14 Drawing Sheets
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1
METHOD AND SYSTEM FOR
AUTOMATICALLY DEBONING POULTRY
BREAST CAPS CONTAINING MEAT AND A
SKELETAL STRUCTURE TO OBTAIN
BREAST FILLETS THEREFROM

REFERENCE TO RELATED APPLICATION

Priority is hereby claimed to the filing date of U.S. provi-
sional patent application 61/898,662 entitled Method and
System for Automatically Deboning Poultry Breast Caps
Containing Meat and a Skeletal Structure to Obtain Breast
Fillets Therefrom, which was filed on 1 Nov. 2013.

TECHNICAL FIELD

The present invention relates to a method and a system for
automatically deboning poultry breast caps containing meat
and a skeletal structure for obtaining breast fillets.

BACKGROUND

It is known for automatically deboning to mount poultry
breast caps on mandrels and to move these mandrels by an
endless conveyor through a number of processing stations. To
reduce the required floor space for this equipment the con-
veyor is looped about spaced sprockets with straight conveyor
sections extending in a vertical plane one above the other.
When processing stations are arranged along both the upper
and lower conveyor sections the floor space requirement can
be optimized. Automatic breast cap deboners that use this
principle are known from U.S. Pat. No. 4,557,017, U.S. Pat.
No. 4,873,746 and EP 0207553. In these known methods and
apparatuses the mandrels are upside down when in the lower
conveyor section. It has since been found that processing
breast caps when suspended upside down from mandrels and
prone to gravity leads to critically complex processing sta-
tions, which is reflected in their frequent necessary mainte-
nance and adjustment. There has been some benefit in de-
skinning when the breast caps are inversed. Nonetheless
de-skinning is best done in a direction from the tail end to the
head end of a breast cap. However in these known conveyor
systems the mandrels are conveyed over the de-skinning units
with the head end of the breast cap leading, which has resulted
in less than optimal de-skinning results.

Accordingly it is an object of the present invention to
propose an improved method and system for automatically
deboning poultry breast caps containing meat and a skeletal
structure to obtain breast fillets therefrom. In particular a
method and system that is economic in floor space require-
ments, but which keeps the mandrels in an upright position,
except for de-skinning. Furthermore it is an object to perform
de-skinning from the tail end to the head end. In a more
general sense it is thus an object of the invention to overcome
or ameliorate at least one of the disadvantages of the prior art.
It is also an object of the present invention to provide alter-
native structures which are less cumbersome in assembly and
operation and which moreover can be made relatively inex-
pensively. Alternatively it is an object of the invention to at
least provide the public with a useful alternative.

To accomplish these objects the invention provides for a
method and an system as defined by the appended claims.

SUMMARY

In particular the method of automatically deboning poultry
breast caps containing meat and a skeletal structure to obtain
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2

breast fillets therefrom, includes steps of: providing a man-
drel having a plane of symmetry in vertical orientation; sup-
porting a breast cap having a neck end and a tail end with its
skeletal structure including a keel bone on top of the mandrel;
holding the breast cap to the mandrel with the keel bone
aligned with the plane of symmetry of the mandrel; moving
the mandrel through a conveying path that extends through a
substantially horizontal plane; providing a breast cutter in the
conveying path; moving the mandrel through a conveying
path in a direction of travel to pass the breast cutter for
engagement with the meat along the keel bone; providing at
least one incision along the area where the meat is attached to
the keel bone; providing a breast fillet remover downstream of
the breast cutter; allowing the breast fillet remover to engage
between the skeletal structure on the mandrel and the meat;
and separating the meat as a pair of single fillets from the
skeletal structure, wherein the mandrel is being moved
through the conveying path with the plane of symmetry
aligned with the direction of travel. Within particular the
conveying path extending through a substantially horizontal
plane and the plane of symmetry of the mandrels aligned with
the direction of travel it is possible to perform the majority of
meat processing steps with the breast caps supported in a
gravity neutral position. This is also an advantage when
removing single fillets from the respective sides of a breast
cap. It can further be advantageous when the method further
includes a step of de-skinning prior to moving the mandrel to
pass the breast cutter. In this regard it will be preferred when
the mandrel is being moved through the conveying path with
the neck end of the breast cap leading and the tail end trailing,
but wherein prior to engagement of the meat with the breast
cutter the mandrel, within its plane of symmetry, is brought
into an upside-down position with the tail end of the breast
cap leading for de-skinning and returned back again to its
initial position after passing the de-skinner. It can then further
be advantageous, when the method further includes a step of
pre-cutting the neck end prior to the step of de-skinning.

When the method further comprises unloading the skeletal
structure from the mandrel after separating of the meat there-
from, the mandrels can conveniently be returned to a loading
section and be used again.

It may further be advantageous when the breast cutter
includes a cutting implement that preferably includes a pair of
spaced parallel cutting blades for providing a pair of spaced
parallel incisions along the area where the meat is attached to
the keel bone. This will result in the fillets being cleaner and
not needing any further manual labor.

The invention also relates to a system for performing the
above recited method steps. Such a system may conveniently
comprise an endless conveyor arranged in a substantially
horizontal plane and including a pair of substantially parallel
straight sections, which are joined by opposite first and sec-
ond curved sections extending about spaced first and second
conveyor wheels. Such a system furthermore may comprise a
conveyor chain and a plurality of mandrels entrained for
movement through the conveying path in the direction of
travel by the conveyor chain. The conveyor chain may pref-
erably be of a type including individual chain links and each
mandrel may then be associated with an intermediate chain
link, between a leading chain link and a trailing chain link. In
this manner each intermediate chain link can support a Mal-
tese cross that is arranged to be rotatable in a vertical plane
between at least two indexed positions. In such an arrange-
ment the mandrel is advantageously fixedly connected to the
Maltese cross by a shaft to extend with its plane of symmetry
parallel to the plane of rotation of the Maltese cross. Inwardly
extending diagonal slots in the Maltese cross are then adapted
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to engage detents along a bottom edge of a guide channel for
guiding and supporting the conveyor chain in a straight sec-
tion of the conveyor. Engagement of the detents and the
diagonal slots will then cause each mandrel to turn through
180° in its plane of symmetry.

In general such systems may also be arranged to comprise
a loading section for loading poultry breast caps onto man-
drels and at least two compartments that are each adapted to
selectively receive optional equipment, such as at least one
exchangeable meat processing module. The at least one
exchangeable meat processing module in particular may
include a breast splitter and deboner unit, and optionally
further include a de-skinner unit, arranged to be received in
one of the at least two compartments in optional operative and
non-operative modes. For such a proposed system the deb-
oner unit in the direction of travel may include a bone cen-
tering device, a breast cutter, and a breast fillet remover. The
bone centering device may conveniently comprises a station-
ary central guide for guiding breast caps in a vertical direction
and a pair of centering blocks oppositely movable transverse
to the direction of travel for centering wishbones in the breast
caps. Also the breast cutter may include the cutting imple-
ment in the form of rotatable double circular cutting blade.
The breast fillet remover preferably may include complemen-
tary first and second tunnel plates mounted for limited indi-
vidual swiveling movement.

BRIEF DESCRIPTION OF THE DRAWINGS

Further advantageous aspects of the invention will become
clear from the appended description and in reference to the
accompanying drawings, in which:

FIG. 1 is an isometric view of a machine suitable for
performing the method according to the invention;

FIG. 2 illustrates a front portion of the machine of FIG. 1;

FIG. 3 shows a portion of a conveyor chain as used in the
machine of FIG. 1;

FIG. 4 shows a detail of FIG. 2 on an enlarged scale;

FIG. 5 is another enlarged detail of FIG. 2;

FIG. 6 shows a de-skinner unit detached from the machine
of FIG. 1 as seen from an upstream direction;

FIG. 7 shows the de-skinner unit of FIG. 6 from a down-
stream point of view;

FIG. 8 is aperspective view of a reverse side of the machine
of FIG. 1;

FIG.9is an enlarged detail of the reverse side of FIG. 8, but
seen from an opposite direction;

FIG. 10 shows a breast splitter and deboner unit as a sub-
assembly detached from the machine of FIGS. 1 and 8;

FIG. 11 in isolation illustrates a bone centering device of
the breast splitter and deboner unit of FIG. 10;

FIG. 12 illustrates in elevation a breast cutter of the breast
splitter and deboner unit of FIG. 10;

FIG. 13 illustrates in isolation a breast fillet remover of the
breast splitter and deboner unit of FIG. 10; and

FIG. 14 shows a carcass unloader as a subassembly
detached from the machine of FIGS. 1 and 8.

DETAILED DESCRIPTION

FIG. 1 is a perspective view of a machine for performing
the method according to the invention. The machine 1 on
opposite ends is provided with legs 3, 5,7,9. The legs 3-9 are
each provided with a pedestal 11, at least one of which is
adjustable to enable leveling of the machine with respect to a
workspace floor surface. The machine 1 also includes a main
body 13 onto which are hinged a front door 15, a first rear door
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17, and a second rear door 19. The main body 13 also is
provided with a control panel 21. Arranged within the
machine 1 is an endless conveyor 23 for breast cap carrying
mandrels 25. A portion of the conveyor track 23, as shown in
FIG. 1, is exposed and not covered by a door. This section
enables loading of the mandrels 25 with poultry breast caps.

In FIG. 2 the front portion of the machine 1 is shown with
the front door 15 in an open position. The mandrels 25 are
moved by the conveyor 23 in the direction of arrow 27. The
conveyor 23 is moved by a driven conveyor wheel 29 through
one return loop and is guided through an opposite return loop
about an idler conveyor wheel 31. In a first compartment 33
that can be covered by the front door 15 are housed an infeed
guard 35, a pre-cutter 37, and a de-skinner 39.

In FIG. 3 a portion of a conveyor chain 41 with an associ-
ated mandrel 25 is shown on an enlarged scale. Each mandrel
25 has an associated pitch of three individual chain links 43,
45, 47. Intermediate chain link 45 is interposed between
leading chain link 43 and trailing chain link 47. A succession
of'chain links pivotally interconnecting leading chain links 43
to respective trailing chain links 47 forms an endless con-
veyor chain 41. For movement in the direction of arrow 27 the
conveyor chain 41 will be engaged by driven wheel 29 (as
shown in FIGS. 1 and 2). The intermediate chain link 45 is
provided with a bearing for rotatingly supporting Maltese
cross 49, which is non-rotatingly connected to the mandrel 25
through a shaft 51. When the Maltese cross 49 is rotated in the
direction of arrow 53, the mandrel 25 will rotate with it in the
same direction. The Maltese cross 49 is further provided with
diagonal, inwardly directed slots 491, 495, 49¢, 494 for a
purpose to be explained herein below. The mandrel 25 is
further provided with a spring-biased clamp 55 for clamp-
ingly holding a central bone of a poultry breast cap (non-
shown, but conventional). In the position of the mandrel 25 as
shown in FIG. 3 the breast cap meat depends from opposite
sides of the mandrel 25, which defines a plane of symmetry
that extends perpendicular to the shaft 51. The plane of sym-
metry of the mandrel 25 thus is always kept in a vertical
position and a breast cap is supported on the mandrel 25 in a
gravity neutral manner. This is important, so that there is no
bias on the meat of the breast cap in a lateral direction. The
mandrels 25 can be generally of a type as described in U.S.
Pat. No. 5,045,024.

FIG. 4 is an enlarged detail of an entrance side of the first
compartment 33. Associated with this entrance side is the
infeed guard 35, which includes a pivotally suspended con-
tour gate 57 that normally hangs vertically. Should for some
reason a poultry breast cap be wrongly positioned on a man-
drel, or some other part larger than a breast cap enter the first
compartment 33, then the contour gate 57 will sway out of its
vertical position and interrupt the electric power to the
machine through switch 59. In FIG. 4 the conveyor chain and
mandrels are deleted for clarity, but these will take the posi-
tion as illustrated in the pre-cutter 37 which includes a pair of
opposed circular cutting blades 61 and infeed guides 63. For
guiding of the chain links 43, 45, 47 and the Maltese cross 49
a guide channel 65 extends along the first compartment 33
and beyond, to guide and support the conveyor chain 41
between its driven and idler wheels 29, 31. The Maltese cross
49 is guided by a bottom edge of the guide channel 65.

As best shown in FIG. 5 the guide channel 65 in recessed
portions along the bottom edge thereof is provided with a first
detent 67 and second detent 69. The first and second detents
67, 69 are successively engaged by one of slots 49a, 495, 49¢
or 494 of the Maltese cross 49, resulting in the mandrel 25 to
turn through 180° in the direction of arrow 53 and in its plane
of symmetry. In this position the mandrel 25 is upside-down
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with the breast cap loaded on the mandrel being advanced
with its tail end leading and its neck end trailing. After being
turned by the first and second detents 67, 69 the mandrels are
moving over the de-skinner 39, shown in FIG. 2 and in more
detail in FIGS. 6 and 7.

FIG. 6 shows the de-skinner 39 detached form the machine
from an upstream point of view and FIG. 7 shows the de-
skinner 39 detached from the machine from a downstream
point of view. The de-skinner 39 is built as a unit that can be
attached to the main body 13 of the machine 1 by mounting
consoles 71, 73. The de-skinner 39 has a gripper roller 75
driven to rotate in close proximity to a knife blade 77.
Between the gripper roller 75 and the knife blade 77 a gap is
formed for grasping the skin from the breast cap. The gripper
roller 75 therefore is provided with axially extending serra-
tions about its outer perimeter surface. The gripper roller 75 is
driven by a motor unit 79 so that its surface speed in the
direction of the knife blade 77 preferably exceeds the speed of
the conveyor 23. For cleaning remaining skin and/or fat from
the gripper roller 75, a cleaning roller 81 is driven by motor
unit 79 in the same direction of rotation. The opposite con-
fronting surfaces of the gripper roller 75 and the cleaning
roller 81 thereby move in opposite directions. The cleaning
roller 81 is preferably arranged to be driven at a higher speed
than the gripper roller 75. The cleaning roller 81 is also
provided with axially extending serrations on its outer sur-
face, which are generally coarser than those of the gripper
roller 75.

The de-skinner 39 is height and angularly adjustable with
respect to its mounting consoles 71, 73 for optimal de-skin-
ning and to be bypassed when breast caps are processed that
have already been de-skinned in advance or need not be
de-skinned. At the upstream infeed end of the de-skinner 39 a
guide cam 83 is adjustably positioned to guide the tail skin
into the gap between the gripper roller 75 and the knife blade
77. The de-skinner 39 is pivotally mounted about a shaft 85,
connected to the mounting console 71, through adjustable
sleeves 87, 89. A downstream end of the de-skinner 39 is
adjustable for elevation and for being bypassed through a
telescoping arm 91 that supports a downstream end of the
de-skinner 39 through a compression spring 93. The telescop-
ing arm 91 is vertically adjustable in respect of the mounting
console 73 by means of a hand wheel 95.

As best seen in FIG. 2, there is provided a further pair of
detents 96 downstream of the de-skinner 39. This further pair
of detents 96 positioned again along the bottom edge of the
guide channel 65 successively engages two of the diagonal
slots 49a-49dto turn a passing mandrel 25 again through 180°
to bring it back in its upside position. The further progress
along the conveyor path is again with the neck end of the
breast cap leading and the tail end trailing.

In FIG. 8 a perspective view of a reverse side of the
machine 1 with opened first and second rear doors 17, 19 is
shown. The first rear door 17 opens up a first rear bay in the
form of second compartment 97, which may be occupied by
optional, preferably modular and exchangeable, equipment
for harvesting inner fillets, also called tenders. In the pres-
ently described embodiment this second compartment 97 is
not used, but it adds to the versatility of the machine that the
number and arrangement of meat processing units can be
altered for different purposes. The second rear door 19 pro-
vides access to a second rear bay in the form of third com-
partment 99, which accommodates a breast splitter and deb-
oner unit 101. Downstream of the breast splitter and deboner
unit 101 there is positioned a carcass unloader 103.

FIG. 9 is an enlarged detail view of the third compartment
99 showing the breast splitter and deboner unit 101 and car-
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cass unloader 103 upstream of the driven conveyor wheel 29.
The driven conveyor wheel 29 is associated with an encoder
105 and an index reference sensor 107. The index reference
sensor 107 cooperates with position indicia 109 provided on
the driven conveyor wheel 29. Signals from the encoder 105
and the index reference sensor 107 are fed to a central control
unit for control and surveillance of the machine operation.

FIG. 10 shows the breast splitter and deboner unit 101 as a
subassembly detached from the machine. The breast splitter
and deboner unit 101 includes a bone centering device 111, a
breast cutter 113, and a breast fillet remover 115 arranged in
an upstream to downstream direction 117. These individual
devices are positioned to split and debone an entire breast cap.

FIG. 11 in isolation shows the bone centering device 111,
which accomplishes centering of the wishbone in the breast
cap to properly guide the breast cap into the breast cutter 113
and the breast fillet remover 115. To this end the bone center-
ing device 111, includes a pair of opposite centering blocks
119, 121 adjustably mounted on first and second pivoting
arms 123, 125. The centering blocks 119, 121 are positioned
underneath and on opposite sides of a stationary central guide
122. The central guide 122 guides the breast caps in a vertical
direction into the breast cutter 113. The pivoting arms 123,
125 are pivotally mounted on carrier subframe 127, while the
carrier subframe 127 is adjustably attached to a detachable
outrigger 129 that mounts to the machine frame of the main
body 13 as shown in FIGS. 8 and 9. Also mounted on the
carrier subframe 127 is a pneumatic actuator cylinder 131 that
moves a rocker 133 that is pivoted centrally about a pivot
journal 135 on the carrier subframe 127. A first connector link
137 is pivoted to an upper end of the rocker 133 and pivotally
connects to an upper end of the first pivoting arm 123. A
second connector link 139 is pivoted to a lower end of the
rocker 133 and pivotally connects to an upper end of the
second pivoting arm 125. With the first and second pivoting
arms 123, 125 pivoted in their amidst about pivot shafts 141,
143, operation of the pneumatic actuator 131 will move the
centering blocks 119, 121 towards and away from one
another. The default position is for the centering blocks 119,
121 to be positioned close to one another, while the pneumatic
actuator 131 is operated to move the centering blocks 119,
121 apart to allow the mandrel 25 and breast cap thereon to
pass; after the wishbone has been centered. The vertical and
horizontal position of the carrier subframe 127 can be
adjusted by conventional means. Also the position of the
actuator cylinder 131 can be adjusted with respect to the
carrier subframe 127 to adjust the closing gap between the
opposite centering blocks 119, 121, when underneath the
stationary central guide 122.

FIG. 12 is a downstream elevation of the breast cutter 113.
The breast cutter 113 is provided with a double circular cut-
ting blade 145 mounted on a shaft 147. The shaft 147 is driven
by a motor drive unit 149 which is adjustably suspended from
an outrigger 151, which mounts to the machine frame as
shown in FIGS. 8 and 9. A knurled wheel 153 is provided for
adjusting the vertical position of the double cutting blade 145.
Such a vertical adjustment may be necessary to adjust the
cutting depth and also to compensate for wear after the cutting
blade 145 has been re-sharpened. The exact position of the
double cutting blade 145 in a horizontal direction is adjust-
able by varying the extent of the shaft 147 to center the cutting
blade 145 with respect to the conveying path of the mandrels
25.

FIG. 13 shows the breast fillet remover 115 from an
upstream direction. The breast fillet remover 115 is again
mounted to the machine frame through an outrigger 155. The
outrigger 155 adjustably carries a carrier plate 157 with first
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and second rocker shaft supports 159, 161 on opposite lateral
ends of the carrier plate 157. A rocker shaft 163 extending
between the first and second rocker shaft supports 159, 161
carries first and second pivoting sleeved 165, 167. The first
pivoting sleeve 165 carries a first tunnel plate 169 from an arm
171 and the second pivoting sleeve 167 carries a second
tunnel plate 173 from a corresponding arm 175. Further
affixed to the carrier plate 157 are a first end stop holder 177
and a second end stop holder 179. Both the first and second
end stop holders 177, 179 have an extend perpendicular to the
carrier plate 157 and parallel to the first and second rocker
shaft supports 159, 161. Each of the first and second end stop
holders 177, 179 has an adjustable swivel stop 181 for the
respective first and second pivoting sleeve 165, 167. Adjacent
a free end thereof the first and second end stop holders 177,
179 are each provided with spring tension adjusters 183. The
above described arrangement allows for limited spring biased
swiveling of the first and second tunnel plates 169, 173 inde-
pendently of each other. It is further seen in FIG. 13 that the
first and second tunnel plates 169, 173 at a downstream end
terminate in respective first and second fillet spreaders 185,
187.

FIG. 14 shows the carcass unloader 103 detached from the
machine and viewed from a downstream end thereof. A first
outrigger 189 serves to mount first and second lifting unload-
ers 191, 193 to the machine to be in register with the path
through which the mandrels 25 are conveyed. A second out-
rigger 195 is adjustably attached to the first outrigger 189 and
mounts a secondary soft unloader 197 in respect of the first
and second lifting unloaders 191, 193.

Accordingly a method and system is described for auto-
matically deboning poultry breast caps containing meat and a
skeletal structure to obtain breast fillets. The method includes
providing a mandrel 25 with a plane of symmetry in a vertical
orientation and supporting a breast cap having a neck end and
a tail end with its skeletal structure including a keel bone on
top of the mandrel 25. The breast cap being held to the
mandrel 25 with the keel bone aligned with the plane of
symmetry. By moving the mandrel 25 through a conveying
path extending through a substantially horizontal plane in a
direction of travel 27 it passes a cutting implement 145 of a
breast cutter 113 engaging the meat along the keel bone. The
cutting implement 145 causes at least one incision along the
area where the meat is attached to the keel bone and a breast
fillet remover 115 downstream of the breast cutter 113
engages between the skeletal structure and the meat and sepa-
rates the meat as a pair of single fillets from the skeletal
structure. The arrangement is such that the mandrel 25 moves
through the conveying path with the plane of symmetry
aligned with the direction of travel 27.

It is thus believed that the operation and construction of the
present invention will be apparent from the foregoing
description and drawings appended thereto. It will be clear to
the skilled person that the invention is not limited to any
embodiment herein described and that modifications are pos-
sible which should be considered within the scope of the
appended claims. Also kinematic inversions are considered
inherently disclosed and to be within the scope of the inven-
tion. In the claims, any reference signs shall not be construed
as limiting the claim. The term ‘comprising’ and ‘including’
when used in this description or the appended claims should
notbe construed in an exclusive or exhaustive sense but rather
in an inclusive sense. Thus the expression ‘comprising’ as
used herein does not exclude the presence of other elements
or steps in addition to those listed in any claim. Furthermore,
the words ‘a’ and ‘an’ shall not be construed as limited to
‘only one’, but instead are used to mean ‘at least one’, and do
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not exclude a plurality. Features that are not specifically or
explicitly described or claimed may be additionally included
in the structure of the invention within its scope. Expressions
such as: “means for . . . ” should be read as: “component
configured for . . . ” or “member constructed to . . . ” and
should be construed to include equivalents for the structures
disclosed. The use of expressions like: “critical”, “preferred”,
“especially preferred” etc. is not intended to limit the inven-
tion. Additions, deletions, and modifications within the pur-
view of the skilled person may generally be made without
departing from the spirit and scope of the invention, as is
determined by the claims.

What is claimed is:

1. Method of automatically deboning poultry breast caps
containing meat and a skeletal structure to obtain breast fillets
therefrom, including:

obtaining a mandrel having a plane of symmetry in vertical

orientation;

supporting a breast cap having a neck end and a tail end

with its skeletal structure including a keel bone on top of
the mandrel;

holding the breast cap to the mandrel with the keel bone

aligned with the plane of symmetry of the mandrel;
moving the mandrel through a conveying path that extends
through a substantially horizontal plane;

obtaining a breast cutter in the conveying path;

moving the mandrel through a conveying path in a direc-

tion of travel to pass the breast cutter for engagement
with the meat along the keel bone;

making at least one incision along the area where the meat

is attached to the keel bone;

obtaining a breast fillet remover downstream of the breast

cutter;

allowing the breast fillet remover to engage between the

skeletal structure on the mandrel and the meat; and
separating the meat as a pair of single fillets from the
skeletal structure,

wherein the mandrel is being moved through the conveying

path with the plane of symmetry aligned with the direc-
tion of travel.

2. Method according to claim 1, further including a step of
de-skinning prior to moving the mandrel to pass the breast
cutter.

3. Method according to claim 2, wherein the mandrel is
being moved through the conveying path with the neck end of
the breast cap leading and the tail end trailing, but wherein
prior to engagement of the meat with the breast cutter the
mandrel, within its plane of symmetry, is brought into an
upside-down position with the tail end of the breast cap lead-
ing for de-skinning and returned back again to its initial
position after passing the de-skinner.

4. Method according to claim 2, further including a step of
pre-cutting the neck end prior to the step of de-skinning.

5. Method according to claim 1, further comprising
unloading the skeletal structure from the mandrel after sepa-
rating of the meat therefrom.

6. Method according to claim 1, wherein the breast cutter
includes a pair of spaced parallel cutting blades for providing
a pair of spaced parallel incisions along the area where the
meat is attached to the keel bone.

7. System for performing the method according to claim 1.

8. System according to claim 7, comprising an endless
conveyor arranged in a substantially horizontal plane and
including a pair of substantially parallel straight sections,
which are joined by opposite first and second curved sections
extending about spaced first and second conveyor wheels.
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9. System according to claim 8, comprising a conveyor
chain and a plurality of mandrels entrained for movement
through the conveying path in the direction of travel by the
conveyor chain.

10. System according to claim 9, wherein the conveyor
chain includes individual chain links and each mandrel being
associated with an intermediate chain link, between a leading
chain link and a trailing chain link.

11. System according to claim 10, wherein each interme-
diate chain link supports a Maltese cross arranged to be rotat-
ableina vertical plane between at least two indexed positions.

12. System according to claim 11, wherein the mandrel is
fixedly connected to the Maltese cross by a shaft to extend
with its plane of symmetry parallel to the plane of rotation of
the Maltese cross.

13. System according to claim 11, wherein inwardly
extending diagonal slots in the Maltese cross are adapted to
engage detents along a bottom edge of a guide channel for
guiding and supporting the conveyor chain in a straight sec-
tion of the conveyor, and wherein engagement of the detents
and the diagonal slots causes each mandrel to turn through
180° in its plane of symmetry.

14. System according to claim 7, comprising a loading
section for loading poultry breast caps onto mandrels and at
least two compartments each adapted to selectively receive at
least one exchangeable meat processing module.
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15. System according to claim 14, wherein the at least one
exchangeable meat processing module includes a breast split-
ter and deboner unit.

16. System according to claim 15, wherein the at least one
exchangeable meat processing module further includes a de-
skinner unit, arranged to be received in one of the at least two
compartments in optional operative and non-operative
modes.

17. System according to claim 15, wherein the deboner unit
in the direction of travel includes a bone centering device, the
breast cutter, and the breast fillet remover.

18. System according to claim 17, wherein the bone cen-
tering device comprises a stationary central guide for guiding
breast caps in a vertical direction and a pair of centering
blocks oppositely movable transverse to the direction of
travel for centering wishbones in the breast caps.

19. System according to claim 17, wherein the breast cutter
includes a cutting implement adapted to cause in use at least
one incision along the area where the meat is attached to the
keel bone.

20. System according to claim 19, wherein the cutting
implement is in the form of a rotatable double circular cutting
blade.

21. System according to claim 17, wherein the breast fillet
remover includes complementary first and second tunnel
plates mounted for limited individual swiveling movement.
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